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PAGE OS PLACED T it THE y
Upholstery Dept.

LANSBURGH & BRO.

Items'ol Interest.
?
9 1 lot Derby Tapestry

for furniture covering,
t 50 in. wide. Beautiful
? patterns and colori-

ngs.9 Was 85c.
t 65c yd
t t
f 1 lotPettitPointTap- -

estry forfurniture cov-
ering', 50 In. wide, in
rose, blue, terra cotta,
and red. WasSl.OO. f

75c yd- -

f
1 lot of Tinsel Tap-

estry forfurniture cov-
ering and draperies,
SO in. wide, in blue,
rose, red, etc. Was
$1.25. f90c yd.- U

1 lot Crushed Mohair
Plush, 25 in. 'wide, in
red, blue, olive, etc. ' 1Was $1.45. f

$1.00 yd.

1 lot Persian Stripe
Tapestry for couch
covers and draperies.
50 In. wide. Was
$1.65. ,

$1.25 yd.

I lot Novelty Lace
Curtains, with lambre-
quin top. Was $1.25.
Now

f i
90c pair.

I
.1 lot Novelty ;Lace

Curtains, with lambre-
quin top. Was $1.50.
Now

$1.10 pair.

Upholstery Department, fint floor
roar.

Iwnxoo:
T t

420, 422, 424, 426 7th St. f
!

8, KHNN,

8DN8 & 80.,
8th & Market SpaGB.

fIne
Persian and
Novelty
Silk Ribbons,

4 and 5 inches wide,
worth 75c and $1.00

. a yard, the very latest
fad. Clearing sale
price,

29c.
S, Kaon, Sons & Co

8th and Market Space.
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WIIALEN On Saturday, January 18, at

i o clock p.m., JohnT. vWialen, aged sixty-fiv- e
years, at the residence of Ills sister,Mrs. Bernard McGee.

FuneralfroraIiislateresldence,2C03Penn-svlvanl- a

.rvenue, on Monday. Januarj 20,at 3 p. m. Itelal iv es and fnendsarerespect-fullyiuvite- d

toattend. It
DICNEY 0n8aturday.Jainiaryl8,189G.

nt !i 13 p. ni., Mamie E., the belcv cd vvifeof
Hugh I). Digney, and daughter of Hannah
and late John Dalton.

Funeral rroni her late residence. No. 41
Myrtlestreetnortlieast.onTuesday.January
21, nt 8 30 a. m.; thence to St. AIojsius
Church, where mass will be said at 9a. m.

Baltimore, Chicago, and St. Louis papers
please --eopy.

HALL Ou Saturday, January 18, at 1
o'clock p.m., Fannie, beloved wire of Geo.Hall, and daughter or Mrs. Jane Lucas, altera loug and painful illness. .

From pain and sorrow free.
Her spirit now at rest.-Slcc-

sweetly with the saints above.Bare In the Saviour's breast." M. G. L.
Funeral on Tuesday, January 21. at 1

e'clock p. m., from the Bethlehem Baptist
Church, Anacostla, D. C. Relatives and
frlenels are respectfully invited to attend.

It
8MIT1I On Mondaj , January 20, at 7:30

o clock-- a, in., at her late residence, Ilyalts-ytll- e.

Md., Anna It., wire or Francis IT.
SuiKh, in

Funeral from the Presbyterian Church,Iijattsvlllc. Wednesday, at 11 a. m.
Ja20-2- t cm

DUNN On Monday, January 20, 1896.at 0 a. ru., Marcella, the beloved wire or
James M. Dunn, In the fortieth year of herage.

Her funeral will take place. from tier late
residence. 1324 Firth st. nw., on Wednes-
day, January 22, 1896, at 8.30 a. m and
thence to thclrumacu late Conception Church,
where high requiem mass will be said for
the repose of her soul.

May she rest hi peace
Ja 20-S- t- cm

IN MEMOniAM.
In loving rememm-anc- e of my dear hua-lan-

J. M. Richards, who died two jears
ito" today:

I will go to his grave
Where Ills spirit has fled.

And beneath the green sod
lie is laid with the dead.

Where the heart that loved me
Js 'turning to clay.

And In Calvary's cold dews
. He Is passing away.

By bis lormgiwtfe.i'" UvBlCHKna.
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ENTERTAINED AT LUNCHEON

Mrs. Cleveland's Quest Honored by

,tha Misses Scott.

Private View of tlie Punter Exhibit.
AIIkh Herbert a IIoMc-m- Today.

Social GiinkIji.

The Misses Scott, nieces of the Vice Presi-
dent entertained at luncheon today in honor
of MLss Woodward of New York, guest of
Mrs. Cle eland.

The table was decorated with La France
roses and pink shade capnc I thecamlclahr.i'.

Those w ho shared In thchospltality of the
Misses Scott were

Mis-- , Woodward, the Misses Stevenson,
Che Mles Fulkr, Miss Miles, Mis-- , Quai-rie- r

of Louisville, Ky.; Miss Sherman,
Miss Wilciix, Miss Ceiuduil-Smlll- i, Miss
Grace Davis, Miss Caroline Gordon, Miss
Mart Bruce or Louisville, Kj.; Miss

de MeiidoncaxMfss Grayson Wcnd-lln-

Miss Nina CabellTMiss Jjne Hamlin.
Miss Lock wood or Buffalo, N. 1". Twenty
covers were laid.

There will be a private iew of the Kser
exhibit of the Business Woman's Club, No.
GOG .Eleventh street, Tuesday, January
21, at 8 o'clock, with a "poster talk" b
Dr. Swann M. Bennett.

At the meeting of the Travel Club tonight
I)r. Col Ins will talk of a tr'i on horseback
through the most lnterestiug parts of Suuth
America.

Miss Herbert gave a luncheon today.

Mrs. A. Nattans will beat home Tuesday.

A masquerade surprise party was given
Thursday evening by Miss Annie Johnson
at her residence. No. 427 Seventh street
southeast. Music, dancing and games were
enjojed until a ,late hour, after winch re-
freshments were served.

Among those present were Misses Ida
Uassctt, Maud Berkley, May Gorman, Car-
rie Ujer, Maggie ljer. Bessie McCathran.
May I'arrott, Lena Jaegle, Ruth Nash,
Lizzie It urtd, Lottie Hutchison, Lillian
Baker, Ira Green, Sylvia Green, Bessie De
Silra, El lr, lSennett, Annie Johnson, Louise
Tilleu-- and Marguerite Collin, nnd Messrs.
Jerry MundalL Chase Nash, Fred Bennett,
Frank" McKeusie, Frank Truniie-1- , Arthur
Smith, Eail Carr, Lee Uasselt, Hugh Math-
ews, Arthur Pomc-roy-. Mr. and Mrs. De
Silva. Mis. Jaegle, Mr6. Tilleut, Mr. and
Mrs. Bsssett, Mrs. Dyer. Mrs. IIutchiun,
Miss Miss He-n- Trunnel and
Mrs. Parrott.

The most delightful social ever given by
the Ladies' Aid Bociety of the Ninth Street
Christian Church occurred on Thursday
evening at tbechurch. It was called a birth-
day party. ,

Invitations were issued, and a small Vack
attached to a card, description of the af-
fair, sent to members and friends of the
church. These cards requested their pres-
ence and return of the sack with a cent for
each year of their Hie. A large audience
was the result, and, after a fine program,
refreshments were served by the ladles.

Mrs. Goodwin. Mrs. Couper and Miss Good-whi- n

will not receive on Tuesday, the 21st,
on acaiunt of illness in the family.

MLss Rose Ilerzog gave a reception last
night, at her liome on Seventh street, in
honor of MIss'Moycrs, of Baltimore, width
was attended by a large gathering of young
people.

Miss Hayner of honkers. N. T-- , is the
guest of Mrs. James A. Stable, wife of
Congressman Stable, from i'ork. Pa.

Miss Bessie Durfee of East Capitol street
returned to Welle-sl- ) College this morning.

A veryp'easant entertainment was given
by MIm- - Mux. Keardou at her residence,
deuce. No. 15 K street northwest, on
Thursday evening in honor of her friend.
Miss Dot. Brenner of Virginia.

Gainers, music and recitations were

Among those present were Misses Dot.
Brenner, Maude Carr, Christiana McKeu-
sie, Ethel Carr, Jennie Xowdennilk, Myrtle
Zook, Julia Carr, May Ucarilonand Messrs.
Harvey J. Clark, Downen. Bright, Zouelli.
Soloman, S. Clark, Gall. Whiteford, Wood-ar-

lteardon, Kirk, Gilbert, Whcsler and
Reardnn.

The company was entertained by Mr.
Aaron Stern, who gave his n

imitation of Wilton Lackaye as Svcngali.
Miss Gusdorf sang some popular songs
with remarkable spatbos. The two most
popular young ladies of the evening' were
Miss Sondticlui and her .guest, Miss Myers
of Baltimore. Refreshments were served,
and a very enjoyable evening was spent.

Among those who called were the Misses
Strauss, Loeb, Strasburger, and Gusdorf,
Mes.srs. Leo Baum, llarry Wolf, Sol Meyers,
A. Stern, J. Frank, M. and A. Strasburger,
S. Heitzensleln, S. Kaufman, A. Gusdorf,
M. Benedict of Denver, Col., and many
others.

West Baltimore bad a pretty bome wed-
ding at 4 o'clock yesterday afternoon.
Miss Belle Daniel, daughter of the late
Morris Daniel, No. 1321 West Fayette
street, Baltimore, was married to Mr. Bern-bar- d

TJ. Behrend of Baltimore, formerly of
Washington.

Rev. A. Kaiser of theEutaw Place Temple
officiated, and Miss Mary Oppenheimer
played Uio'weddlng inarch. The bride, who
was becomingly attired in a brown crepon
traveling costume, was given away by her
uncle, Mr. Max J. Lissauer of New York.

There was a reception from 5 until 7
o'clock, after which the bride and groom
left for. a tone of the South. On returning
ther wOl Jive at No-- - 2233 Drain BUI

VVs

PIIl - .

avenue, Baltimore. The decorations at
the wedding were elaborate and pretty,
consisting of plants, flowers, and vari
colored ribbons gracefully clustered nlxmt
the parlor. Anions the guests w-r- Mr.
and Mrs. Max J. Lissauer. Morris Lissauer,
Manuel Mirabenu, and Jacob Engclnf New
York; A. C. UlrsfTor Philadelphia: Mr. and
Mrs. U. lletircnd, parents of the groom; Syd-
ney Behrend. Eugene Behrend, Mr. and
Mrs. M. llano, the Misses llano. Mix

Miss Ilebecca Ilehrend, Miss Flor-
ence Behrend, Ihijo Behrend, Isaac ftood

.lnan, and Miss EsU-ll- c llano of Washington.
Mrs. P. A Harneiile and the Misses Par-ncill- e

give a tea Wednesday, January 22.

Hcv. G. W. fiamson, D.I , L. L.n.,roriner
preslilent of Columbian University, is visit-
ing his son. Dr. G. C. Bamson.

The Indoor S liijr:
An li.door suing, arrange tTfroni a dcor-w-

or the celling, is an excellent thing
for small children. It is said that a little
invalid who had nevir lieen strong enough
to walk became inlircsled In pushing her-
self about in such a swing, and little by
little strengthened her Hiuclcs, so that be-

fore her family reallj realized it she was
able to use 1 r legs and soon began walk Ing.
It Is said that if every child had a svvirg in
Its .playroom, so arranged that It could, by
pushing with its feet, git Itself In motion,
it would develop muscle, strength and syni- -

V

STJCCESSFUL

nictry in less time than could he secured in
any other way. Care niustalwajs betaken
to fasten the child so that it is impossible
for it to fall, and to let it hold on by the
rones, thus exercising its arms, neck and
shoulders, and the pushing with thefect
will do the rest. When this child's treat- - I

ment was going on it was warmly dressed,
as though for exercise, and
the windows thrown wide open in the se-

verest weather.
y

THE CATCH-AL- L.

duchess is the fad ring of ther day, and it costs $500. Don't buy
one;
poor.

give the money to The Times'

:o- -

YOU don't comb and brush your hair
any more. You manicure It

.o:
NATURAL flowers are permissible in

theater bonnets.

A BLUE veil, with lime-gree- n knots and
tiny gold beads, is the latest caprice. It"costs $25.

o-

MEN are going to wear bloomers. Isn't
It a shame?

SIIIRT waists are being made for the
summer trade in spite of Fashion's ban.
Fashion is alwajs harping on aoostume
for business women, and yet is always
striving to do away with the most sensible
garment that women have ever jet worn.
Vive la sbirt"walst!

.o- -

NO matter how rich a woman becomes,
deep down in her beart she loves an

lawn.
'O

FASHION wants to resurrect the primi-
tive sun bonnet, and when we take to wear-
ing them The Times will bave to keep a
set column for1 the women and children
who get run over by the cars.

;K
THERE are always two aides to a story.

Why is it that we Invariably lean to tha
worse?

Checking: Babies.
A London manager tried the experiment

of checking babies at the matinee perform-
ances, and the plan wesjked beautifully
until be bad several of the youngsters left
upon his bands. They were nicely checked,
but never called for. That was a contin-
gency which. It had not foreseen. How-eve-r,

he cave up tie baby caeefclai: anteatv

MRB. LIUS POND of Dedham, Mc., has
carried on alone her farm since the death of
her husband, two vears ago. She uses a
Hereford ball U do plowing and hauling,
and works hhn harnc-sse- to a cart like a
horse- - When she goes to market the bull
is hitched to the vvagoo.-an- d she Jumps in
and rides away, guiding him by ropes
running to a ring in the nose.

IF REPORT Is true. Miss Fhorcnce
Pullman is one of the most richly paid
women In the country for her labors.
She Is llie daughter of (ieorge M. Pull-
man and is said to draw a rnlary of
$10,000 a je.ir from the Pullman company
for njming cars. Miss Pul'nian evidences
a preference for names which sound eupho
niously. Many of the names of the cars
are of Spanish origin. They are the names
of countries, rivers, historic towns, battle
fields, and flowers. Such names as Guate-
mala. Brazil, I'eru, Chile, and other Cen-

tral American stales are frequently seen.
There Is a fine discrimination displayed
In the naming of cars for special service.
For example, dining cars are, in most
inslances. named after celebrated cooks,
as Savarin, and the cooks of famous men
and womtn. bmokingcars are given names
which suggest luxury, as Sultan, Khedive.,
and Mussulman. Observation cars are
called Yellowstone. Appalachian,
Walkins Glen, and Niigara.

o

MISS JvINGSLEY the English, explorer,
has returned In safety from her travels In
the Cameroons. where she aKended moun-
tains 10 000 feet high in search of fish
The workingcl issesof We-s- l Africa are. how
ever, greatly pained by the annojneeinent
th.it she is going out again. It apiiears
that her fLshlng expeditions respiirc the
services of porters in regions where they
are llab'o to I e seized and promptly eaten
at every stopping place, and where Miss
Klngslev's ckxpn-n- Is their only protec-
tion. Miss Kingsley mentions
that in the Fanglc eointry she did not
come mctoss a single burial place.

o
Bernhardt once met her lace mender, who

was out of work. The troublcel woman

..J7

VLAYniGIITS

asked if she had anything to give her,
when the great actress replied: "I ahvavs
have work for my friends," aud tore a mag-
nificent piece of Brussels lace in two.

FASHIONABLE CLOTH BODICE.

HBeut shows a noveland fashionable

T bodice of geranium red cloth. It Is
tight litting and has a short ripple
basque. The plastron or black vel
vet Is lncrusted Willi a guipure ap-

plication, theblackv elvetcurfsand bordcrof
the basque being slmilarlyadorncd. Crcnc- -

LiMjPsiyp

3& ' S
lated collarand cufrsof embroidered batiste
trimmed with lace rinish the bodice, a row
of sliver buttons being placed on each side
of the plastron. '

FENCING AT SHEllRY'S.

Fashionable Attendance to Witness
Some Spirited Bout.

New York, Jan.20. Society turned out in
force Saturday to see the fencing bouts at
Sherry's. The entertainment was tendered
to Emlle GouspyJ-'iencJn- master of the
Racquet Club, arid Be appeared in three
of the events. -

The contestants' fenced on a long plat-
form about three feet wide and raised a
couple of feet from 'the floor. The fencing
committee was Messrs. H. M. Blood good,
W. T. Lamson and Whitney Warren, and
the honorary Jury Messrs. Perlmont, Fran-
cis RIggs and George;L. Day. There were
ten events on the program and they were
all so well contested -- that it would be
bard to pick a wlaner among such a num-
ber of excellent swordsmen.

The event of til afternoon was when
"Dick" Peters and.John Drew met- - Dur-
ing, tfee assaults honors were
even, both mea-'6ein- g some-expe- rt sad

graceful wort that elicited applause.
Those present included Mrs. John Jacob
Astor, Mrs. Perclvat Phelps Carroll, Mrs.
Van Rcnicsalcr Cruger, Mrs. Prescott H.
Butler, Mrs. Gouverneur Kortrlght, Mrs.
Adolpli Ladenberg, Mrs. and Miss Willing,
Mrs. Stanford White, Mrs. Whitney War-re-

and Mrs. Oliver Ilarriman.

JEWELED LACE FESTOON.

of the smart French dressmakers

ONE Introduced the Idea which
seen at the bottom of this skirt.

trimming is laid In a soft
festoon-caug- ht every six Indies by
band of Jeweled lace. The v iolets

are of velvet. The material while satin.
The bodice is made after manner of the
skirt trimming. The sleeves are of old
rose velvet. '

THE HOUSEWIFE SI'EAKS.
N NO account keep the soiled linen0 In the g apartment, Tor it is

very unhealthy and tends lo taint
the air which islnhaled during the
nigut.

. o:
NEVER allow a pot plant to remain in the

same position Tor a long time; lurnMt
around f rwpjently, so that all the the leaves
and fronds will Witially beneHt by the air.
If a severe frost comes on there can tie no
better protection than a sheet or ne wtpjper
placed between theglassand the plants.

TO preserve eggs for winter use, pour six
quarts or boiling water on lo three

pounds or lime, eineounceof cream of tartar,
and hair a pound of s lit. Leav e until cold,
and then iiour it over the rrcsh eggs, which
arecarcrully arrangeif in Jars, and sec that
there are none uncovered. Tie thejirsover
with thick piper, and stand on a in a
cool larder or storeroom.

o
WHEN there is a contagious illness in a

house all the linen which has been used
by the sick peri-ono- r which liasbeen used in
his room, ought to be thoroughly disin-
fected before being sent to the wash, other-
wise there is great danger of the illness
being carried to others. It should be wruug
out in a solutlun of carbolic acid and
water.

o:
EDITOR nousewire Column' Please glv erne

a recipe for removing grease spots from
cloth without taking out thecolor. G.F.

The. Housewire will be gratcftil if one or
our contributors will send me such a recipe.

LAMP ECCENTRICITIES.

is something almost human

THERE the modern lamp, says a
in the New Torfc Recorder.
no doubt in the work! about

my lamp's devotion to luminous
duty. In the morning I trim it and fill It
and prepare it for. future use, even as the
wise virgins prepare the smoky, smudgy
emblems of their virtuous thrift.

In my matutinal vigilance I seek to be
come tbeuestiny that shapes the ends or the
capricious luminary, but when the night
Cometh I find, alas! that there is. a destiny
more powerlul than I and to which we are
both victims. Then we frown and glower
at each other. So I have ceased to regard
myself as naught save the irresponsible
agent of my lamp's destiny.

Poor, human thing, how seldom are all
the conditions auspicious to its doing good
work! Is it filled to the brim with oil?
Then the wicks send up an uncertain
wedge-lik- e flame that darts aud threatens.
Is the chimuey spotless and shining? Then
the oil Is low. Arc the wicks In an amia-
ble rjameor mind? Then the chimuey lelels
up its crystalline ghost-Suppo- se

I seek to couceal its deficiencies
of character and the mediocrity of its
achievements by attiring it in an embroid-
ered lace canopy; how much mere glaring
do its defects become! It attributes are
almost human, are they not?

Why tbo Diie'm Noo Is Cold.
Why the dog's" noe Is always told
I'll tell ou, friends, as I've been told.
.Well, years and years and ycarsago
How many I don't really know
There came a rain on sea and shore;
Its like was never seen before
Or since. It fell unceasing down
Till all the world began to drown.
But Just bcrore the heavy pour.
An old, old man his name was Noah
Built him an ark, that be might save
His family .from a watery grave;
And in it, also, lie designed
To shelter two of every kind
Or beast. Well, friends, when it was done
Still darkest clouds obscured the sun.
Hut Father Noah safe led the way A

Whllcnfter hira. In dose array,
Came all the animals in pairs.
The leopards, tigers, wolves and bears.
The deer, the hippopotamuses.
The rabbits, squirrels, elks, walruses,
Thetamels.goatsandcatsanddoukeys, v
The beavers, tall giraffes and monkeys,
The rats, the big rhinoceroses.
The dromedaries and the horses,
The sheep, the mice, the kangaroos.
Hyenas, elephants, koodoos,
And hundreds more 'twould take all day
My friends, so many names to say
And at the very, very end
Or the procession, Noah's good friend.
The family dog with merry din
Helped drive the crowd of creatures In;
And then, with loud, exultant bark.
He gayly sprung aboard the ark.
Alas! So crowded was the space
He could not find in it a place:
So, patiently he turned about, i
Stood half wayn and half way oat.
And those extremely heavy showers
Descended through nine hundred hours
And several more, and at their doss
Most frozen was his honest nose.
And never could it lose again
The dampness of that dreadful rain;
And this is wbv soTve'been told
We find flre"40Kt nose always cold.

Margaret Eytlnge.

'At the
BoaMsrche

Absolute
Bottom on
Coat Prices.

Ifyour Coat buying is
still left undone yon need
wail iio longer. The foll-
owing arc the closing-ou- t

frices of the season the
last wc shair quote:

All Rough and
S7.63 riain Cloths in

Reefers and
rr.nklia ircmL

Coats that we r
t'0. ll, fiil. S7.63tl3.ax.diH. lo
close out

EYEKY COAT thnt was S13,
eiaai. err. tis., s, txan,
in Krefers and Franklin
Front, lo Rough aoil Plata $9.81Cloths, I lain aud I ancy bilk
Lined To clcse out ....

LastPrices of the Season.

Bon Marche,
314-31- 6 7th St. N. W.
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Alenu for Tomorrow.

BREAKFAST.
Grape Fruit.

Beef IIah. Creamcel Potatoes.
Muffins. Coffee.

LUNCHEON.
Cold Sliced Meat. Mixed Pickles.

Bread. Stewed Peaches.
Cocoa or Tea.

DINNER.
Roast Spare-rib- . Sage Dressing.

Potatoes. Corn. AppleSauce.
Tapioca Pudding.

Coffee.

Lumli's Toiikuo and Rice.
OOK your Iambs' tongues until tender;

take the skin off auel cut in dice:c braise Uiem in a pan, with a lit
tie chopied onion and two ounces
of butter; salt and pepper, a. half

"tea spoonful of curry powder, one cup of
beef stock, and the yolks of three hard-boile- d

eggs, mashed fine. Serve with the
rice, which mnst be boiled in plenty of
water, slightly salted. Tor twenty minutes.
When done throw In a colander and elraln;
lift it about carefully with a fork to let
it thoroughly dry.

o:
Potato Flllotn.

PARE the putatoes a oil cut them Into
small pieces about a (matter of an inch

square. Put them into cold water for a
few minutes: then drop tbem into boiling
lard. When nearly done take them out
with a skimmer and dram them. Boil up
the lard again; drop the potatoes back and
fry till done. This operation causes the
fillets to swell up and puff.

Hum Touft. "

CHOP very fine a quarter of a pound of
either boilotl or fried ham; mix it with

the yolks of two eggs well beaten, a table-spoonf-

of butter; enough' rich milk or
cream to make it soft; then a dash of
pepper. Stir it over the fire till it thick-
ens; dip the toast in hot salted water for
an Instant; spread some melted butter over
it. Thenturnovcrthejiammixture. Serve
hot.

.o.
Venison Sauce.

TAKE two tablespoonfuls of currant Jelly,
one stick of cinnamon, one blade of

mace, a little grated white breael, ten ta-
blespoonfuls of water. Let It stew a few
minutes anel serve with venison steak.

o
fireen Pen Soup.

GREEN pea soup is--
an excellent cold

weather relish, and is made by soak-
ing the dried peas over night and then boil-
ing them until quite soft. Then strain
tbem through a colander, and to each
quart of liquor add a teaspconftil of nigar,
one of salt, and lialf-- n teaspconful or pep-
per; bring the soup to a boll, ard add one
beaten egg, a teacuprnl of milk and a

of butter; a sliced onion will
the f lav or for some people, or a little

lemon Juice addesl just before serving.
Canned sweet cdrn added to dried beans,
well cooked, will make a good winter suc-
cotash.

Venison Steak.
VENISON steak should be broiled over a

charcoal fire; but first coat with olive
oil. and while cooking rum three times, al-

lowing each side four minutes. "
'o- -

FotnKQ,afjCrontoiH. .
THIS Is a nourishing and excellent French

soup. To makcitiiarboil two turnips,
two carrots, "onehead of celery, cut fine,
and one-hal- f an onion. Take two quarts
oj stock, and, adding the vegetablestr It, simmer all until it is very tender.
Then make a dozen small slices of bard

eaaSui WWr'vruMrrffe jgjfcrfit3slaVW,'.s'C,-.- - JT - i r. -

Millinery ari

j

Cloak s,
Our great January Clearin";
Sale is still hummino; along-- .

Magnificent goods at truly
wonderful prices.

CLOAKS...
$9, $S, anil $7.50 Jachets and
Cap:s- -

BoJcle Cloth, Bearer Cloth, Chertoa Cloth.
Sand cOw::, latest sty!e shield
broils, large sleeves, rlpida baEi., seal
plush capes, with furtriiumlac, full sjreep,
satin lined. AU gu tu thU lot at

$4.25.
$20. $15. and $12 .Jackets and
CapcS-Astrakha-n

Cloth, Hondo Uotn, One KerevCtn, all silk liueii, larce sleeves, rippli
baeks Better garments can't be lound in
tb'citr. They are regular tl J15,nnd litJacket. At

$7.98.
TRIMMED HATS.

J3 and 82 Trimmed Hats, 98c; J-
-. nnd SI

Trimmed Hats. JUS; ; and VJ TrimmedHats, U98; 0 and JS Trimmed Hats, 94
All these iiata are trimmed la tha lateststyles with the best materials.

King's Palace,
812-81- 4 Seventh Street N. 5

Market Space.

Fresh Laid Eggs.
ou cannot improve on a nice fresh C tatt

trouble U ta get frh ones. We look afterthat Our I'ancjr Eg-g- are put up in one doeapatent pocket Loxes, and every egg is cnaran-tee- d
fresh. The price is no higher than othersask for inferior qualitia

WILKINS &. COMPANY..
fcquare Marble and Ulaas Stands,
Canter Market

Mrs. M. A. Harper of 33 D street south-
east, Washington, says: "I took Brown's
Iron Bitters for loss of appetite, weak-
ness and general debility, and was so
much benefited that I can heartily recom-
mend it."

toast and put them Into a saucepan with
enough more soup stock to cover them,
and allow them to stand over the fire,
beating until the toast has taken up all the
liquid. Then lift the slices carefully into
jour soup tureen, pour the soup of tfa

vegetables over them and serve.
o

Itonian Punch.
ONE cup of brandy, one pint of champagne,

one cup of lemon Juice, one cup or pine-
apple Juice, juice of two oranges, one table-spxur- ul

of nutmeg extract, one and a hafl
pounds of sugar: scald all together, except
champagne; put in freezer. When it Is

add champagne aud freeze till stiff.
.o

Scrapple Ak HequeMed.
THREE and one-ha- pounds end of shoul-

der, boil in plenty or water until meat
will drop from bones when picked up with
fork, remove from stove and cut off skin
and mo3t of fat: chop the lean meat fine,
skim the water it was boiled in, return the
meat to the water; stir In one loar of baker's
bread, broken in small pieces, two even

I tablcspoonfuls of salt, one tablespoonful
sage, one-na- it teasiKionrui or pepper and a.
dash or cayenne. Stir continually until the
bread is a pulp. If necessary, add water
to make as thick as mush. Pour In pan anj
when cold cut in slices and fry.

.o
Norniun Soup.

This is one of the best white soups that
caji be made, having also the merit of being
economical. Tut a knuckle of veal into four
quarts of water, with a quart of small
butter onions, and boil gently for two
hours. Then cut up into It half a loar of
bread and cook for an hour and a half
longer. Then take out the meat, scrape it
all from the bone, and cut it line and press
the broth, breael and onions through a
sieve. Then rub together a tablespoonful
of butter with two tablespoonfuls of flour
until qultesmooth. and stir this Into a quart
of milk placed on the stove and brought to
the boiling iioint, but not allowed to boil.
When the flour has been cooked in this add
it to the soup, put back the pieces of meat,
aild salt and pepper to taste and serve.
Force-me- balls are very nice with thi?
soup.

Ruda.u Salad.
ONE cap of potatoes Ceooked), one of beets,

half of olives, half of sweet pickles, on
of the outside of tomatoesr cut them in
fancy shapes and serve with a dressing
of sweet oil, tarragona vinegar, a pinch
of salt and mustard and a generous pop
tion of black pepper.

o.
Pie PiiHte.

TO five pounds of flour use one pound
of white beef drippings and one and a

half of butter; work well together with
hands and use Just as little water as you
can, which must be cold: roil and spreael
with imtter, fold and roll again and
spread and roll three times, but always
fold and roll the same way. Line your
jians, put in filling and bake in a quick
oven: when nearly done spread top crut
with a beaten egg to give a beautiful color.

Dre.sdnu for Turkey.
A QUART of grated stale bread, a cup of

milk; soak an hour and add one-ha-

teaspoon powdered thyme, one-ha- lf tea-
spoon summer savory, a tablespoon salt,
a teaspoon onion, four tablespoons but-
ter, melted, two eggs, well beaten. Mly
wen together.

er
French Hash.

TAKE a Juicy piece of soup meat, boil It
and when cold chop very fine, the same

as for mince meat. Boil your potatoes and
mash; prepare the same as for table, with
milk and' a piece of butter the size of a
walnut. Chop a small onion and adel to the
meat. Take equal portions of the mashed
potatoesandcboppedmeat,mix thoroughly,
season with salt and pepper, adding a lit-

tle parsley and sweet marjoram, put in a
deep dish. Make a hole in the top in which
put a piece of butter the size of a walnut.
Bake until a rich brown.

YOU CANNOT LIVE
so far away but that your orders will be promptly
delivered if you live in "Washington at all. A
telephone message or a postal card will bring the
goods right to your door in a very short time.

RIB ROAST OF BEST BEEF, TEN CENTS POUND.

EMRICH'S RELIABLE MARKETS
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